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PREFACE. 


N preparing this new Catalogue, very many new varieties, as well as some 
Al of the older standard sorts cultivated in the Eastern States have been 
? added. We have found this necessary on account of our extensive ter- 
ritory, as our trees are sold from the Northern States of Mexico to British 
Columbia, and from the Pacific Islands to Montana, Idaho and New Mexico. 
In so large a territory the soil and climate are so varied that each locality has 
its own favorite varieties, peculiarly adapted to climate and situation, 


Our soil is especially adapted to the growing of Nursery Trees, being of a 
sandy, alluvial nature, that by thorough cultivation retains its moisture during 
summer, and produces healthy trees with fine fibrous roots, and our trees are 
never affected by sun scalds, or borers, very common in trees that have 
suffered from drought, We are fully prepared with irrigating facilities, so 
that in case any of the trees or plants should be liable to suffer in an unusually 
dry season, we could supply water to our entire Nursery, consisting of over 
two hundred acres of ground. 


We have an Orchard of sixty acres connected with our Nursery, where all 
our new varieties are cultivated and tried as soon as received, which enables 
us to find out how they are adapted to our climate, and how they compare 
with older sorts already in cultivation. 


Over nineteen years of experience in growing trees in California, and eight 
years in the Eastern States, enables us to grow trees that are healthy and 
thrifty, and entirely free from insects, diseases or defects. 


We invite all our customers, and all those interested in Fruit Culture, to 
visit our Nurseries during the growing season. We can show all the varities 
mentioned in this Catalogue growing in our Orchard and fruiting in their 
season. 


A collection of Olives have been added to our Catalogue, comprising twelve 
varieties, which is the first time they have been offered in the United States. 


The list of American Grapes has been enlarged, so as to accommodate our 
customers in the Northern States and Territories of this Coast, where the 
Foreign Varieties do not succeed. 


WE ARE NOT RESPONSIBLE 


For any one representing himself to be ouragent. Those only who can show 
a certificate of recent date, with our signature attached, are authorized to 
solicit orders for us. Some unprincipled persons, knowing something of the 
good reputation of our nurseries, in a surreptitious manner have procured our 
catalogues and taken orders which were filled from poor stock procured else- 
where, the tendency being to bring us into disrepute. [f our patrons will 
notify us of such persons we will consider it a favor, and deal with them as 
they deserve. ; 


How TO VISIT OUR NURSERIES. 


Take the morning train (C. P. R. R.) by way of Oakland. Procurea ticket 
to San Jose and return. Notify the Conductor to stop the train at Wayne Station, 
which is fifteen minutes walk from Nurseries. Visitors, if they desire it, can 
return by the afternoon train, which will allow them about three hours’ time, 


PLANTS AND TREES BY MAIL. 


We will send small Trees and Plants by mail, providing that these are at 
such stage of growth and size to allow them to be packed in small packages 
not exceeding four pounds. An additional charge of one cent per ounce will 
be made for postage on all packages sent by mail. We cannot guarantee 
their safe delivery, but will in all cases use our utmost care in the packing 
and execution of mail orders. 


ADVICE TO CORRESPONDENTS. 


Correspondents will greatly oblige us by observing the following: 

All orders should be made out in a list by themselves—not mixed up with 
the body of the letter. 

Persons not acquainted with the different varieties of fruit will do well to 
leave the selection to ourselves, as we shall send only such as give general 
satisfaction. 

All orders from unknown correspondents must be accompanied with remit- 
tance or satisfactory reference. 

All trees are carefully labelled and packed in the best manner of shipping, 
according to distance, for which a charge will be made only to cover first cost 
of material and labor. 

All articles will be delivered to the railroad depot without charge. 

Packages are at the risk of the purchaser after shipment. 

Any errors of ours in filling orders will be cheerfully rectified on our re- 
ceiving notice. 

Remittance may be made by check or draft on San Francisco or San Jose, 
postoffice order, or registered letter. 

Letters requiring information promptly answered. 

{Correspondents will please address all letters to JOHN ROCK, Nur- 
seryman, San Jose, Cala. 


January 1, 1885. 


DESCRIPTIVE CATALOGUE OF FRUIT TREES: 


Time of ripening here is given for San Francisco Bay. Some will ripen 
a month later in the northern counties, and in the interior, and in the Sacra- 
mento and San Joaquin Valleys fully two weeks earlier. 


APPLES—SUMMER. 


Price—two years old, 25 cents each, $20 per hundred; one year old, 
20 cents each, $15 per hundred; extra size trees, 40 cents each, 


American Summer Pearmain— Medium size, striped, tender and rich, early 
bearer. August. 


Chenango Strawberry — Color whitish, shaded, splashed and mottled with 
light and dark crimson; flesh white, tender and juicy. August. 


Duchess of Oldenburg—Russian, medium to large size; skin yellow, streaked 
with red, and somewhat blushed, sometimes with a faint blue bloom; 
flesh juicy and good, with a rich, sub-acid flavor; productive. August. 


Early Harvest—Medium size, greenish yellow, mild, fine flavor, valuable for 
cooking. July. 


Early Strawberry—Medium size, covered with red; fine flavor. 


Golden Sweet — Rather large, pale yellow, very sweet and good. Strong 
grower and good bearer. August. 


Gravenstein—Large, striped, first quality, good for drying. August and Sep- 
tember. 

Large Sweet Bough—Large, pale yellow, sweet, tender and juicy. August. 

Maiden’s Blush—Medium size, pale yellow, beautiful red cheek. August and 
September. 

Red Astrachan—Large, red, juicy, rich, acid; best summer apple for cooking. 
June and July. 

Red June Carolina—Medium size, covered with red, tender, juicy. June and 
July. 

Summer Queen—Medium to large; yellow, streaked with red; flesh tender, 
with an acid, aromatic flavor. July and August. 

William’s Favorite—Large, oblong, red; a great bearer. July. 

White Astrachan—Large, roundish, skin very smooth and nearly white; a good 
market sort. August. 


APPLES—AUTUMN. 


Alexander—Very large, streaked red, good for cooking and drying. September. 
Fall Pippin—Very large, yellow, tender and rich. September to October. 


Gloria Mundi—Very large, greenish yellow, valuable for cooking and drying. 
October. 
Golden Pippin—Large, yellow, tender, sub-acid. September. 


Golden Russet—Medium size, russety cheek, high flavored. October. 
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Hoover—Large, dark red, juicy, acid, crisp and good flavor, October and 
November. 

Hubbardston Nonsuch—Large, roundish; yellowish ground, with stripes and 
spots of red; sweet and rich; very highly esteemed. October. 

Jonathan—Medium size, striped, vinous flavor, very productive, valuable for 
market. November and December. 

King of Tompkins Co.—Very large, red, rich, sub-acid. October. 

Rambo—Medium size, streaked yellow and red, tender, fine flavor. September 
and October. 

Rhode Island Greening—Large, greenish yellow, a well-known old variety ; 
best for cooking. October to December, 

Roxbury Russet—Large, surface rough, russet, rich, sub-acid flavor. October 
and November. 

Skinner’s Pippin (Szinner’s Seedling)—Originated some twenty years ago at 
the orchard of Judge Skinner, in San Jose, and is considered here 
one of the best eariy Fall varieties. Fruit large, oblong; skin thin, 
pale yellow, often with a blush next the sun; flesh very tender, juicy, 
sub-acid flavor; tree a vigorous grower. September. 

Twenty Ounce—Very large, roundish; yellow, striped with red; flesh rather 
coarse grained, but with a brisk, sprightly, sub-acid flavor; very popular. 
October. 


APPLES-—WINTER. 


Baldwin—Large, roundish; deep bright red; juicy, crisp, sub-acid, good flavor; 
very productive of fair, handsome truit; one of the best and most 
popular Winter apples. October to November. 

Ben Davis (New York Pippin, Kentucky Streak, etc.) — Large, handsome, 
striped and of good quality; productive; a late keeper; highly esteemed 
in the West and Southwest. October to November. 

Buckingham Fall Queen (Hquinetely, Bachelor) — Large, striped, juicy, and 
delicious; vigorous, upright, productive; old and favorite Southern 
apple. October and December. 

Domine—Medium to large; pale striped, juicy, firm, fine grained, excellent; 
immense grower and bearer. January to April. Fruit specks some. 

Esopus Spitzenberg—Large, light red; rich, sprightly vinous flavor; one of the 
best. November to January. 

Grimes’ Golden Pippin—Tree moderately hardy, fruit like Winter Swaar in 
many respects; the fruit beautiful, but small, and not quite equal to 
Swaar in flavor. 

Kentucky Red Streak—Medium size, dull red and green; juicy, mild sub-acid. 
January to March. 

Lady Apple (Beautiful Christmas Apple)—A handsome dessert fruit; flat, pale 
yellow, with a brilliant red cheek; flesh crisp, juicy and pleasant. 
November to January. 

Limber-Twig—Medium; dull red; valuable for great produetiveness, hardihood 
and long keeping—till May. 

Newtown Pippin, Yellow—Large, firm, crisp, juicy, rich, and high flavor. This 
is the best California Winter Apple, and is more extensively planted 
than any other variety. December to March. 

Nickajack—Large, grayish, finely striped, tender and juicy. This apple is 
grown largely in the Southern States. January to March. 

Northern Spy —Large, roundish; prettily striped with red; mild, pleasant 
flavor; very popular in some sections, especially for its valuable keeping 
properties; very rapid and erect grower. January to May. 

Ortley ( White Bellflower) —Large, oblong, greenish yellow, and very productive. 

Peck’s Pleasant—Large, bright yellow, with a blush cheek; tender, mild, and 
agreeable. December to March. 


Descriprive Caranogur or Frurr Tress. 


Rawles’ Janet (Neverfail)—Medium; yellow, shaded with red; flesh yellow, 
tender, juicy, with a pleasant vinous flavor. January to May. 

Red Canada (Steele’s Red Winter)—Medium, oblate red; tender, crisp, rich, 
sub-acid, refreshing and delicious. Tree thrifty, but a slender grower; 
productive. November to January. 

Red Cheek Pippin—Fruit large; beautiful red cheek, on yellow ground; fine, 
brisk, aromatic, sub-acid flavor. November to March, A great favorite 
in Oregon. 

Ribston Pippin—Large, striped yellow and red; crisp, juicy and sprightly. 
Tree spreading and productive. October or November. A celebrated 
English Apple; succeeds well in the most Northern localities. 

Rome Beauty—Large, yellow and bright red. December to February. 

Smith’s Cider—Large, pale yellow, with red stripes; juicy, acid. November 
to January. 

Swaar—Large, yellow, fine flavor. November to February. 

Vandervere, New York—Large, striped with red, rich and fine. November to 
January. 

Wagener—Medium to large size, deep red in the sun, high flavor; excellent. 
January. 

White Winter Pearmain—Large, pale yellow, extra high flavor; one of the best. 
December to February. 

Wine Sap— Medium size, fine red, firm, crisp, high flavor. November to 
February. 

Yellow Bellflower—Large, crisp, juicy, sprightly aromatic; one of the best, 
November to February, 

Cook’s Seedling —This Apple originated in Sonoma County, Cal., and promises 
well as a first-class Winter Apple; size, medium to large, striped and 
marbled, with red on a yellow ground. ’ 


CRAB APPLES. 


Hyslop—Large, deep crimson. Late. 

Red Siberian—Small, about an inch in diameter; valuable for preserving. 
Transcendant—A handsome variety of the Siberian Crab. 

Yellow Siberian Crab—Large, beautiful golden yellow. 


APPLES OF RECENT INTRODUCTION. 


Price, for one or two year old trees, 75 cents. 


Amasia—Said to be the Queen of the Mediterranean apples. 

Dumelow’s Seedling—A large English Apple, Mr. Rivers says: ‘‘It is one of 
the finest and best culinary apples in England; keeps from December 
to March, and preserves its brisk flavor unimpaired.” 

Duke of Devonshire—An English Apple of medium size, crisp, juicy, rich, 
sugary; remarkable for its fine, brisk flavor. 

Haas—Origin, St. Louis, Mo. Large, flat, ribbed or quartered; skin yellowish 
green, streaked and nearly covered with dull, brownish red; flesh 
tender, juicy, sub-acid, good; tree very hardy and vigorous. September 
and November. 

Lawver—Origin, Platte Co., Mo. Large, roundish, flat, mild, sub-acid, very 
heavy and hard, beautiful dark red; the handsomest of all the extra 
late keepers; tree a vigorous, good grower, very hardy and bears well. 

Pewaukee—Fruit medium to large, roundish, oblate; skin bright yellow striped 
and splashed with dark red; flesh white, tender, juicy, sub-acid. 
January to May. 
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Red Bietigheimer—A rare and valuable German variety; fruit large to very 
large; roundish, inclining to conical; skin pale cream, colored ground, 
mostly covered with purplish crimson; flesh white, firm, sub-acid, with 
a brisk, pleasant flavor; tree a strong grower and abundant bearer. 
This is one of the largest and handsomest Apples, and worthy of exten- 
sive cultivation. Early Fall. 

Reinette de Caux— Origin, France. Fruit medium size; skin yellow, mottled 
with gray dots; a very juicy, high flavored Apple, of first quality. 
January and February. 

Stump—A well tried apple but recently introduced to the public. Of good 
size, roundish, conical, flesh firm, crisp, juicy, tender, sprightly sub- 
acid, greenish yellow, shaded with red, beautifully fair, and has com- 
manded the very highest prices wherever shown. September to No- 
vember. 

Wealthy—Originated near St. Paul, Minn. Fruit medium, roundish; skin 
smooth, oily, mostly covered with dark red; flesh white, fine, juicy, 
vinous, sub-acid; tree very hardy, vigorous and productive. December 
to February. 


PEARS—SUMMER. 


Price—two years old, 50 cents each, $35 per hundred; one year old, 35 
cents each, $25 per hundred; extra size trees, 75 cents each. 


Bartlett—Large, highly perfumed, vinous flavor; the best of Summer Pears; 
valuable for market and canning. August. 

Beurre d’Amanlis—Large, buttery, melting, rich. August. 

Clapp’s Favorite—A splendid new Pear, resembling the Bartlett, ripening a 
few days earlier; a cross between that variety and Flemish Beaty; tree 
resembles the latter. 

Beurre Gifford—The first good early Pear. July, 

Bloodgood—Medium size, melting, rich, sugary. July. 

Dearborn’s Seedling—Medium size, yellow, melting, delicious. July. 

Doyenne d’Ete— This is one of the first Pears to ripen, rather small, but 
melting and sweet. 

Madeleine—Medium size, juicy, melting and sweet; one of the earliest. June 
to July. 


PEARS—AUTUMN. 


Beurre Bosc—A large and beautiful russety Pear; very distinct, with a long 
neck; high flavored and delicious. October. 

Beurre Clairgeau—Very large, beautiful yellow and read, nearly melting, high 
flavored; valuable for market, bears transportation well. October and 
November. 

Beurre d’Anjou—Large, buttery and melting, with sprightly vinous flavor; 
tree a fine grower and good bearer. 

Beurre Diel—Large, buttery, rich and fine. September. 

Beurre Hardy—Large, greenish yellow with light russet, buttery, vinous and 
highly perfumed; bears transportation well. August and September, 

Beurre Superfin — Large, yellow, juicy, melting, with a high vinous or sub- 
acid flavor; a better Pear than Louise Bonne de Jersey, which it much 
resembles in its acid flavor. September. 

Columbia—A large, showy, good quality fruit; tree of vigorous growth; good 
shipping Pear. November to December. 

Doyenne du Comice—A new variety, large, fine, yellow, buttery, vinous per- 
fumed flavor. ; 

Duchess d’Angouleme—Very large, buttery, very juicy, rich fine flavor. Sep- 
tember and October. 
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Flemish Beauty—Large, pale yellow, with reddish-brown cheek, juicy and 
sweet. September and October. 


Howell—Large, handsome, sweet, melting; tree vigorous, hardy and produc- 
tive. September. 


Lawrence—Above medium; yellow, thickly dotted; with a very rich, fine 


flavor; one of the best. Tree a moderate grower and very productive. 
October to November. 


Louise Bonne de Jersey —Large, yellow, dark-red cheek, very juicy, with a 
sub-acid flavor. September. 


Seckel—Small, brownish yellow, sweet, rich, spicy flavor. September, 


Swan’s Orange (Onondaga) — A very large, melting, sprightly vinous Pear; 
hardy and extremely productive. October. 


Urbaniste—A large, melting, buttery Pear, of first quality; tree a compact and 
beautiful grower, September to October. 


White Doyenne—Large, pale yellow, fine grained, rich, fine flavor. 


PEARS—WINTER. 


Beurre Brettonneau—Large, golden yellow, melting, sugary, vinous. Keeps 


till April. 

Beurre Gris d’Hiver-——A large, first-rate early Winter Pear. December to 
January. 

Doyenne d’Alencon— Large, yellow, sugary, very rich flavor. December to 
January. 


Easter Beurre—Large, fine grained, very buttery, rich, sweet flavor; one of the 
best Winter Pears. December to March. 


Emile d’Hyst—A large, pyramidal fruit, of the first quality; 
great bearer and good keeper. December. 

Glou Morceau—Large, fine, yellow, fine grained, sugary, rich. November, 

Josephine de Malines —Medium to large size, roundish; pale straw color; 
melting and delicately perfumed; first quality, January. 

Pound Pear — A monstrous, very showy fruit, often weighing 3 ibs.; yellow, 
red cheek; tree very vigorous and productive. 

Vicar of Winkfield—Large, long, yellow, splendid for baking. 

Winter Nelis — Medium size, yellow with gray russet, very juicy and of the 


highest flavor; best Winter Pear, and valuable for market, November 
to January. 


Winter Seckel (Dana’s Hovey) — Medium size. This is one of the kighest 


flavored Pears, ranks next to the Seckel, which it much resembles, 
December. 


PEARS OF RECENT INTRODUCTION. 


Price—two year old trees, 75 cents each: one year old trees, 50 cents. 


tree vigorous; a 


Anna Nelis— Medium size; an excellent keeping Pear. Introduced from 
France. Have not fruited it here yet. February to March. 

Beurre Alexandre Lucas—Large, shape of Duchesse, half melting, very sugary, 
juicy and vinous; tree vigorous; may be ranked as the best of its season. 
January to February. 

Beurre de l’Assomption—A large, melting fruit; ripens early in August; 
vigorous grower. 

Brockworth Park—Fruit large, like the Bartlett; skin smooth, pale yellow, 
slightly flushed and streaked with crimson on the exposed side; flesh 
white, very delicate and buttery, melting, juicy, rich and vinous; a 
splendid Pear. September. 

Duchess de Bordeaux-— Large size, with a very thick, tough skin, which 


renders it a most valuable keeper for Winter use; flesh melting, juicy, 
rich. December to March. 
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Mt. Vernon—Medium to large, obovate; skin yellow, covered with cinnamon 
russet; flesh juicy, melting; a vigorous grower and an early bearer. 
November. 

Petite Marguerite— Medium size; skin greenish yellow, with brownish-red 
cheek, and covered with greenish dots; flesh fine, melting, juicy, 
vinous, and of the first quality. July. 

Souvenir du Congress— Fruit large to very large, resembling in form the 
Bartlett; skin smooth, of a handsome yellow at maturity, washed with 
bright red, or carmine, on the side exposed to the sun; flesh much like 
the Bartlett, having the musty flavor though in a less degree. Ripens 
before the Bartlett. 


PEARS—NEW VARIETIES, 
Price, $1 00 each. 


B. §. Fox —A seedling raised by the late B.S. Fox, and now placed on the 
market for the first time, after ten years’ trial. Fruit large, oblong, 
obtuse pyriform; skin clear bright yellow, nearly covered with rich 
golden russet; stalk rather short, stout, inserted obliquely by a lip in a 
slight depression; flesh whitish, fine, juicy, melting, sweet, rich, and 
excellent. A good grower, bearer, and shipper. September to October. 

P. Barry—This is a seedling pear of acknowledged great merit origin- 
ated by the late B.S. Fox. We give but short descriptions of all in 
this catalogue, intending soon to issue a pamphlet giving their full 
history, descriptions, testimonials as to merit from leading pomologists, 
etc., etc. The fruit of this variety is large, elongated pyriform, a little 
obtuse; skin deep yellow, nearly covered with a rich golden russet; 
stalk of medium length and thickness, set rather obliquely on a medium 
cavity, sometimes by a lip; flesh whitish, fine, juicy, melting, sweet, 
slightly vinous and rich, An early and prolific bearer. December to 
January. 

Col. Wilder — This is also a seedling raised by the late B. 8. Fox, and has 
undergone the same thorough tests, Fruit medium to large; roundish 
obtuse pyriform; skin light yellow, a shade of light orange-red in the 
sun; slight nettings of russet, and numerous small russet and brown 
dots; stalk rather short; flesh whitish yellow; a little coarse around the 
core; juicy, melting, very sweet, with a peculiar slight musky and 
slightly aromatic flavor. This will undoubtedly prove a first-class very 
late variety. December to January. 

Le Conte — This Pear has commenced a new race of Pears, being a cross 
between the Chinese Sand Pear and a common variety of good quality. 
The Chinese Sand Pear distinguishes itself by its luxuriant growth, 
hardiness, and its complete exemption from blight and other diseases 
to which the common Pear is subject. It can be propagated from 
cuttings, and is recommended as a erafting stock for other Pears. The 
fruit is bell-shaped, of a rich, creamy, yellow color when ripe; very 
smooth and fine for cooking; ships well. July. 

Kieffer’s Hybrid — ‘This Pear originated from the seed of the Chinese Sand 
Pear, on the farm of Peter Kieffer, near Philadelphia, and supposed to 
be a cross from the Chinese Sand Pear and the Bartlett. Fruit large, 
yery uniform in size; skin fine yellow, with a glowing red cheek; flesh 
white, buttery and juicy, and of excellent quality. Some of the fruit 
canned this season compares favorably with the Bartlett. The Kieffer 
tree has the same large foliage and strong growth of its parent, and 
comes early into bearing. August to September. 

Forelle or Trout Pear—A beautiful German Pear, called from its speckled 
appearance Trout Pear; fruit oblong pyriform, lemon yellow, washed 
with deep red on the sunny side, where it is marked with large crimson 
specks; flesh white, fine-grained, buttery, melting, slightly vinous; a 
very fine and attractive dessert fruit. This Pear commands the highest 
price in the Eastern market. October to November, 


Descriptive Caratogurn or Frurr Tress. 


CHERRIES—HEART AND BIGARREAU. 


Price — two years old, 50 cents each, $35 per hundred; one year old, 
35 cents each, $25 per hundred; extra size trees, 75 cents each. 


Belle d’Orleans—Roundish, heart-shaped, light yellow covered with red, juicy 
and sweet. May to June. 

Bigarreau Cleveland — Large, clear red and yellow, sweet and rich; tree fine 
grower, spreading and productive. 

Bigarreau Napoleon (Royal Ann) — Very large, yellow, red cheek; one of the 
best. Late. 

Black Eagle—Large, black, rich and high flavored. Late, 

Black Tartarian —Very large, black; the best of Black Cherries. 

Burr’s Seedling—Large, yellow shaded with red; sweet and rich; a vigorous 
grower and great bearer, 

Coe’s Transparent—Medium size, pale amber, sweet and fine. 

Early Purple Guigne—Medium size, purple, rich flavor. May to June. 

Elton—Large, pale yellow, with red cheek, of the finest flavor. Early. 

Gov. Wood— Large, light yellow shaded with red, juicy and delicious; one of 
the best. 

Great Bigarreau (Monstrous de Mezel)—Very large, dark red, almost black, firm 
and juicy; tree a strong grower. Late. 

Knight’s Early Black—Large, black, sweet and juicy. 

Luelling (Black Republican) — A new seedling from Oregon, supposed to be a 
cross between Napoleon Bigarreau and Black Tartarian, having the 
solid flesh of the former and the color of the latter. Very late. 

Pontiac — Large, dark purplish red, almost black when fully ripe, juicy and 
sweet, 

Yellow Spanish—Large, pale yellow, juicy and delicious. 


CHERRIES—DUKE AND MORELLO. 


Belle Magnifique—Large, red, sprightly, sub-acid flavor. Late. 

Early Richmond—An early red, acid Cherry, good for cooking. 

English Morello—Large, dark purplish red; very juicy, rich and acid; pro- 
ductive and late. 

May Duke—Large, dark red, sub-acid, rich, ripens a long time in succession. 

Reine Hortense—Large, bright red, slightly sub-acid and delicious. Late. 


CHERRIES OF RECENT INTRODUCTION. 


Price, 75 cents each. 


Duchesse de Palliuan— Very large, oblate, and pitted at the apex; skin thin, 
of a brilliant red color, becoming dark red as it ripens; flesh very 
tender and juicy, with a brisk and agreeable acidulous flavor; a very 
fine Cherry of the May Duke class. July. 

Early Rivers—A large, black cherry, ripening before Black Tartarian. 

Guigne Tres Precoce—Fruit rather small, round, dark purple; stalk very short; 
flesh very sweet; one of the earliest to ripen, and a great bearer. 
Olivet—Large, globular, very shining deep red; flesh red, with a rose-colored 
juice, tender, rich and vinous, with a very sweet, sub-acidulous flavor; 
possesses the fertility of the best of the Duke tribe, and is, perhaps, 

the largest of that class. Early June. 

Schmidt's Bigarreau—A new German variety lately introduced. The largest 
of all the Black Bigarreau Cherries. Skin of a deep black color; flesh 


dark and very juicy, with a fine flavor. Fruit is borne in clusters. 
Ripens in June. 
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PLUMS AND PRUNES. 


Price—two years old, 40 cents each, $30 per hundred; one year old, 30 
cents each, $25 per hundred; extra size, 60 cents each. 


Bavay’s Green Gage (Late Green Gage)—Large, round, greenish-yellow, sugary, 
rich, excellent flavor. Late. 


Bradshaw — Large, oval, reddish-purple, juicy, pleasant flavor, adheres par- 
tially to the stone. Early. 

Cherry Plum — A very early, medium size plum, pale red, sweet, juicy and 
sub-acid. 

Coe’s Golden Drop — Large, oval, yellow with red dots, rich, sweet, and de- 
licious. September. 

Coe’s Late Red —- Medium size, round, red, with a rich, vinous flavor; hangs 
long on the tree. October and November. 

Columbia—Very large, round, brownish purple, parts from the stone. Good 
for drying. August. 

Damson — Small, roundish oval, a valuable market variety, much used for 
preserves. September. 

Duane’s Purple — Very large, oval, reddish purple, juicy and sweet; tree a 
good grower. August. 

General Hand — Very large, yellow, parts from the stone; very productive and 
good for drying. 

Green Gage—Small, juicy, sweet, with a very fine flavor. Early August. 


Early Golden Drop —Small, bright-yellow, sugary and rich; separates freely 
from the stone. Early July. 

Ickworth’s Imperatrice—Above medium size; purple, firm, sweet and rich. A 
valuable variety for market; bears transportation well; will keep a 
long time after being gathered. Late. 

Imperial Gage — Medium size, oval, greenish, very juicy, sweet and rich; 
valuable for canning. August. 

Jefferson—Large oval, yellow, reddish cheek, very rich, sweet and delicious; 
parts from the stone. August. 


McLaughlin—Large, round, greenish-yellow, sugary and fine. August. 

Peach Plum — Very large, roundish, brownish-red, pleasant, sprightly flavor; 
parts from the stone. Early July. 

Prince Englebert— A new purple plum from Belgium, very large in size, and 
parts from the stone. 

Quackenboss—Large, oblong, deep-purple, almost black, sweet and sub-acid. 


Red Egg — Large, oval, light-red, fine, sweet flavor; parts from the stone; 
valuable for drying. August. 

Royal Hative — Medium size, roundish, purple, with high flavor; the best of 
early Plums. July. 

Shropshire Damson— A medium-sized, dark purple variety, preferred to the 
common damson for preserving. September. 


Victoria — Large, oval, light-red, juicy and sugary; parts from the stone. 
August. 

Washington — Large, round, greenish-yellow, very sweet and luscious; sepa- 
rates from the stone. Harly August. 

Yellow Egg— Very large size, rather acid until very ripe, when it becomes 
sweet. Early August. 

Wild Goose — A variety of the Chickasaw plum; a good sort for exposed and 
cold situations; succeeds well where other more tender varieties par- 
tially fail; reddish-yellow, juicy and sweet. 


KELSEY JAPAN PLUM. 


Price, $1 00 each. 


Anew variety introduced from Japan; a distinct type of Plums. Tree 
and foliage resemble more a Peach tree thana Plum. Fruit very large, 
greenish-yellow, covered with red on the sunny side; flesh very solid 
and firm when ripe, with a juicy and rich vinous flavor; pit very small; 
will undoubtedly make one of the best shipping plums to distant 

places. September. 


PRUNES. 


The class of Plums called Prunes are generally understood under this 
name, being of a firm texture, and easily dried in the sun or by artificial heat. 
In the past few years great efforts have been made to render Prune culture 
one of the largest industries of California. It is estimated that the crop of 
1884 in this State amounts to over five hundred tons of dried Prunes. 

The variety mostly planted in this vicinity is that called the Petite d’Agen 
Prune, or more commonly French Prune. We have frequently been asked 
regarding the origin of this variety, as English and French fruit books contain 
no history or description of it. We haye devoted much time to satisfy our- 
selves on this point, and asa result we find that the first trees of the French 
Prunes were grown by one Louis Pellier, a pioneer nurseryman of San Jose, 
about the year 1857, The grafts were brought here by his brothers, Pierre 
and Jean, from the Department Charente Inferieure, France, in December, 
1856. Other varieties were brought at the same time, including the Gros 


Prune, which has proved to be the Hungarian Prune, or more properly called 
Pond’s Seedling. 


Price—two year old, 40 cents each, $30 per hundred; one year old, 
30 cents each, $25 per hundred. 


Barry Prune — Fruit large, long oval, dark purple, almost black when fully 
ripe; flesh greenish-yellow, firm, rather juicy, with a sweet, pleasant 
flavor. It separates from the stone. This variety is grown by some 
parties on the Sacramento River, and is one of the most profitable 
market fruit. It ripens in August, before any other Prunes come to 
market, and always commands a high price. It is generally sold under 
the name of German Prune. 

Bulgarian— A variety cultivated in Alameda County, under this name; above 
medium size; almost round; dark purple, sweet and rich, with a 
pleasant acid. A vigorous grower, and an early, regular, profuse 
bearer. Valuable as a dried fruit. 

Fellenberg (Large German Prune, Swiss Prune, Italian Prune) — Under all 
these names it has been introduced here. Medium size, oval, dark- 
blue, very rich and high flavored; parts from the stone. One of the 
best for drying. September. 

French Prune—See Petite d’ Agen. 


German Prune (Common Quetsche) — This variety produces the dried Prunes 
exported from Germany. This name has been applied in California to 
many Plums and Prunes, like the Spanish Prune, Fellenberg and 
Barry Prune. These varieties are sold under the name of German 
Prunes in the San Francisco market. The fruit of the German Prune 
is long oval, swollen on one side; skin purple, with a thick blue bloom; 
flesh firm, green, sweet, and a peculiar pleasant flavor; separates 
readily from the stone. September, 


Hungarian (Grosse Prune d’ Agen)—Very large, bright-red, with a thin bloom, 
juicy and sweet; its productiveness, large size, and bright color, make 
it profitable for market. This variety, known under the foregoing 


names, we have not been able to distinguish from the English Pond’s 
Seedling. 
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Petite Prune d’Agen (Burgundy Prune, French Prune)—Medium size, egg- 
shaped, reddish-purple, sugary, parts from the stone; an excellent 
variety for drying; bears immense crops; is extensively planted for 
making prunes. September. 

Saint Martin’s Prune—A very late variety from Germany; good bearer; me- 
dium size; pale yellow with white bloom; rich, excellent flavor; 
separates readily from the stone. October. 

Silver Prune—Originated with W. H. Prettyman, of Oregon. Mr. Prettyman 
says of it ‘‘that it is a seedling from Coe’s Golden Drop, which it 
much resembles, but is much more productive, one tree of the Silver 
Prune producing more fruit than five of Coe’s Golden Drop.’’ Sam- 
ples of dried fruit brought the highest price in the San Francisco 
market; and it is, in the judgment of fruit experts, because of its large 
size and superior flavor, entitled to rank first among prunes and drying 
plums. September. 

Wangenheim — A new Prune from Germany; medium size, dark blue oval; 
quality excellent. One of the finest of Prunes when dried; ripens in 
August. 


PLUMS AND PRUNES OF RECENT INTRODUCTION. 


Price, 50 cents eaeh. 


Precoce de Bergthold—A small, short, oval Plum; yellow flesh, juicy and 
sweet, with a rich peach flavor, and a fine aroma; separating freely 
from the stone. Early July. 

Prince of Wales—Fruit large, round, skin reddish-purple, and a thick bloom; 
flesh greenish-yellow, juicy, sweet and sprightly; good. August. 
Prune d’Agen (Robe de Sergent) —A variety imported from France; fruit 
medium size, oval, slightly necked; skin deep purple, almost approach- 
ing to black, covered with blue bloom; flesh greenish-yellow, sweet 
and well flavored, sugary, rich and delicious, slightly adherent to the 
stone; an excellent drying and preserving prune. It is this which, ina 
dried state, forms the celebrated pruneaua de’ Agen. August to Sep- 

tember. 

Saint Catherine — Fruit medium sized, obovate, tapering towards the stalk; 
skin pale yellow dotted with red, and covered with pale bloom; flesh 
yellow, tender and melting, rich, sugary and briskly flavored, adhering 
slightly to the stone. In France it is raised in large quantities, in 
some districts making the most delicate kind of prunes. It is also 
much esteemed for preserving, and is of excellent quality for the 
dessert. September. 


PEACHES — FREESTONES. 
RIPENING NEARLY IN THE ORDER NAMED. 


Price —one year old, 25 cents eaca, $20 per hundred. Extra size, 40 
cents each, 


The first five varieties, classed as Freestones, adhere more or less to the pit. 


Briggs’ May Round, white skin almost covered with red; flesh greenish 
white, melting, juicy and rich. This very early Peach was originated 
in Marysville, Cal., with J. B. Briggs. It still holds its place as being 
one of the earliest peaches that come to market, 

Waterloo—Originated in New York; specimens picked measured ten inches in 
circumference, and ripened several days before Alexander and Amsden, 
so described by Ellwanger & Barry, of Rochester, N. Y., who intro- 
duced this new Peach. 

Gov. Garland—This new Peach originated near Bentonville, Arkansas; it is a 
cling, and several days earlier than the Alexander. Trees fruited fully 
sustain its former good qualities. 
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Alexander—Above medium size, greenish white, nearly covered with deep rich 
red, very juicy, sweet and of good quality. This variety is the leading 
market sort of the very early Peaches. : 

Amsden June —There is no perceptible difference between the Amsden June 
and Alexander in appearance, in quality of the fruit, or in time of ripen- 
ing. Its hardiness makes it preferable to any of the foregoing varieties 
in some localities where others are subject to curl. 

Parson’s Early—Medium size, white flesh, with red cheek, resembling Hale’s, 
and ripening eight days earlier. Originated in California. 

Early Rivers — A new large Peach of good quality, creamy-white, with light- 
red cheek, 

Hale’s Early—A new Peach of medium size, flesh white, juicy, rich and sweet, 


Yellow St. John—Nearly the size of Crawford’s Early, and equal to it in 
beauty. More productive, of better quality, and comes in just as Hale’s 
Early is going out. Orange yellow with deep red cheek, 


Early Tillotson—Medium size, white, with red cheek; a splendid early Peach; 
is liable to mildew in some seasons. 

Meyer’s Early — Medium size; flesh white, very juicy, rich, melting and 
delicious. 

Strawberry—Medium size; bright dark red cheek; rich, delicious flavor. 


Large Early York — A large and beautiful variety; white, with a red cheek; 
flesh juicy and delicious. Tree vigorous and productive; one of the 
very best of its season. 

Cooledge’s Favorite—Large, white, mottled-red, rich, high flavor. 


Foster — Considered one of the very best Peaches of American origin; was 
originated near Boston. Yellow freestone. It isa very large, round 
Peach, fully as large as Crawford’s Early, and of much better quality, 
the fruit running uniform in size. Ripens a few days before Crawford’s 
Early. 

Early Crawford — The large, well-known yellow-fleshed Peach so extensively 
cultivated. 

Conkling — A large, handsome, yellow-fleshed Peach, ripening a week later 
than Early Crawford. 

Grosse Mignonne—Large, white, with red cheek, very rich, high vinous flavor; 
one of the finest Peaches in cultivation. 

Madeleine de Courson—Medium size; red cheek, and a rich, melting, vinous 
flavor. 

Royal George—Flesh pale, yellowish white, juicy, rich and high-flavored. 


Susquehanna—Large yellow; pale red cheek; excellent quality. 
Old Mixon Free—Free, large, white, red cheek; a valuable old variety. 
Stump the World—Resembles Old Mixon in appearance; large size; excellent 


quality. One of the most popular. 


Noblesse —Large, marked with red on the cheek; flesh pale greenish-white 
to the stone, with an excellent, rich, sugary and vinous flavor. An 
English variety. 

Morris’ White — Large, creamy-white, flesh white to the stone; valuable for 
canning. 

Late Admirable—Large, pale yellowish-green, juicy, melting. 


Ward’s Late Free—Large, white, crimson cheek; a splendid late Peach. 


Crawford’s Late— Very | rge, yellow; rich, vinous flavor; well-known and 
extensively planted. 

Smock’s Late Free — Large, yellow, mottled with red; moderately rich and 

juicy. 
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Smock’s Beer — Large, yellow, and very fine; a seedling from the above, and 
generally preferred. 

Picquet’s Late — Large, yellow, bright red cheek; juicy, fine flavor. A very 
desirable late Peach. 

Salway — Large, yellow, with a brownish-red cheek; very productive; high 
color, ripening about ten days later than Smock; it is the most valuable 
very late Freestone. Lately introduced from England. 


PEACHES—CLINGSTONE. 


Chinese — Large, creamy white, beautifully mottled, flesh white, juicy, high 
flavor. 

Old Mixon Cling—Fruit large, skin ye!lowish-white, with red cheek; flesh pale 
white, very melting, juicy, and rich, high flavor. 


Blood Cling—Large, dark claret, with deep red yeins, downy, flesh deep red 
very juicy, vinous and refreshing. ; 

Large White Cling—Fruit large, round, skin white, inclining to yellow, dotted 
with red; flesh white, tender, juicy, sweet and high flavored. 

Lemon —A large, beautiful lemon-shaped Peach, with brownish-red cheek, 
with a rich, sprightly, vinous flavor. 


Orange Cling (Runyon’s) — Originated with Mr. Sol. Runyon, on the Sacra- 
mento River. This variety is superior to the common Orange Cling, 
with serrated leaves and without glands. Kunyon’s Orange Cling has 
globose glands, and is not subject to mildew like the common sort. 
Fruit very large, yellow with a dark crimson cheek; rich, sugary and 
vinous flavor. Highly esteemed and extensively planted in the Sacra- 
mento Peach-growing region. 

Sellers’ Cling—Raised by Mrs. Sellers, of Antioch, Cal. A variety of Orange 
Cling of the largest size; leaves with glands; fruit fine yellow, with a 
dark-red cheek; flesh yellow, firm, very juicy and rich; a very popular 
canning sort. 

Newington Cling — An old variety; large, white, with handsome red cheek; 
flesh white, melting, juicy and rich. 

Heath Cling — Large, creamy white, juicy, with the richest, highest flavor; 
surpassed by no other variety, if soil and lecation are favorable. 
George’s Late — A new Peach, originated in Sacramento, larger and ten days 

later than Newington. 


PEACHES OF RECENT INTRODUCTION. 
Price, 50 cents each, except where noted. 


Arkansas Traveler — Originated near Camden, Arkansas; bore its first crop in 
1878, when the original tree was three years old, and was ripe on the 
13th of May, fully twelve days ahead of Amsden, growing only twenty 
feet away. Fruit measured 914 inches in circumference, and weighed 
three-fourths of a pound; color creamy white, nearly covered with dark 
red; juicy, sweet and of excellent flavor; nearly a perfect freestone, 
but slightly adherent. Now introduced for the first time, and recom- 
mended as the earliest Peach in the world. $1.00 each. 

Yellow Cobbler — A new large yellow freestone Peach, from the Southern 
States. It resembles Salway, but it is two weeks later. It is the very 
best late Peach for the season. $1.00 each. 

Stonewall Jackson Cling—Fruit very large, oblong, creamy white, with carmine 
wash; flesh very fine-grained, melting, juicy, and of high flavor. A 
new Clingstone from the southern States. $1.00 each. 
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McKevitt’s Cling—A California Seedling Peach, introduced by F. B. McKevitt, 
of Vacaville, Cal. A very large white Peach, white to the pit; flesh 
very firm, sugary, and rich, high vinous flavor. It bears transportation 
well. Tree remarkably strong grower, and not subject to curl, A very 
desirable variety for canning and market. September. 


Muir —This remarkable Peach originated with G. W. Thissell, of Winters, 
California, and is described by him as follows: ‘I believe it to be a 
see Ming from the Early Crawford, though the tree does not resemble 
the Crawford; the leaf is more like a willow. It is an excellent bearer, 
does not curl. The fruit is large to very large; is very freestone; never 
saw one stick to the pit. Itis a fine shipper, and one of the best can- 
ning Peaches in the United States. It requires but little sugar, and 
many pronounce it sweet enough without any. Asa drying Peach it 
excels all others ever introduced into this market.” 


Thissell’s Free— Originated with G. W. Thissell, of Winters, California, A 
very large white Peach, with light red cheek; flesh juicy, rich, and 
white to the pit. September. 


Wager—Large, yellow, more or less colored on the sunny side; juicy and of 
fine flavor, Origin, Miller’s Corners, Ontario County, N. Y., in which 
vicinity it has been thoroughly tested for ten years, and bears uniform 
and large crops, even when other sorts fail. Named after the person 
on whose farm it originated. It has been pronounced by experts to be 
the most delicious sort when canned; pit is very small for the size of the 
Peach. Rip ns one week after Early Crawford. 


Wheatland — New; originated by Mr. Rodgers, of Wheatland, N. Y., who has 
; 20 acres, and says this variety is the best of all. Thirty-nine Peaches 
weighed 18 tbs. Was awarded the first prize for size, quality and 
beauty, at the New York State Fair. Free, yellow, large, productive; 

an improvement on Late Crawford, and a few days earlier. 


Wilkins Cling or Ringold Mammoth Cling— A white Clingstone of the largest 
size; flesh white to the pit, sugary, rich, highest and most delicious 
flavor. A Seedling of Heath Cling, but a hardier tree, and less liable 
to curl; ripens at same time with Heath Cling. Originated with Colonel 
Edward Wilkins, of Chestertown, Kent County, Maryland. 


APRICOTS. 


Price —two years old, 40 cents each, $25 per hundred; one year old, 


35 cents each, $20 per hundred. 


Breda—Small, rich orange yellow, good flavor; tree hardy and prolific where 
other varieties do not succeed. 


Blenheim— Large oval; flesh yellow, rich and juicy; tree prolific bearer, 
yielding very heavy crops when it has attained a large growth. 

Early Golden— Medium size; flesh orange, juicy and sweet; tree hardy and 
productive. June to July. 


Hemskirk—Large, orange, reddish next the sun, tender, rich and juicy, sepa- 
rating freely from the stone; tree hardy. his very much resembles 
the Moorpark; the tree is certainly hardier than that varie.y, and not 
subject to die off like it. Fruit ripens all over at one time. In some 
Iccalities the fruit of the Moorpark will be fully ripe on one side, and 
the other at same time hard and green. July to August. 

Large Early—Size above medium, color orange spotted with red, slightly 
downy; flesh sweet, rich and juicy. July. 

Moorpark—Very large, roundish, yellow, brownish-red on sunny side; sweet, 
juicy and rich; the most desirable variety for canning and drying south 
of San Francisco Bay. August. 
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Peach — Large, oval; flesh reddish yellow, delicate, juicy and sugary, with a 
rich and somewhat musky flavor. August. 
Pringle—California origin; medium size, pleasant flavor, clingstone. May. 


Royal — Large, oval, slightly compressed; dull yellow tinge, with red where 
exposed; flesh firm, juicy, rich and vinous; the most desirable variety 
north of San Francisco Bay. July. 


APRICOTS ON PLUM STOCKS. 


The following varieties have been budded on Plum stock, and we recom- 
mend them fo: heavy soils and lands subject to overflow. A number of Apricot 
trees budded on Plum stock were planted in San Jose in 1852 and 1853, 
which have borne continuously, and are still bearing good crops, while along- 
side of these trees two orchards succeeding each other, budded on Peach 
stock, have actually died. 

Price, 50 cents each; $25 per hundred, 


Royal, Moorpark, Large Early Montgamet, St. Ambroise. 


APRICOTS OF RECENT INTRODUCTION. 


The following new varieties of Apricots have all been fruited here by us 
during the past two seasons, and we recommend them, some for their early 
and others for their late ripening. The Apricots now grown are mostly of 
varieties ripening in about two weeks, and their perishable nature brings the 
work of preservi.g and drying within a short space of time. The planting of 
earlier and later varieties would extend the picking and preserving over a 


larger period. 
Price, 50 cts. each; $30 per hundred. 


Beauge — A large variety of the Moorpark race, ripening later than it; very 
good for preserving. 
De Coulange—A French variety of very large size and fine quality. July. 


Early Moorpark—Fruit roundish, skin yellow, mottled and clotted with crim- 
son on the expesed side; flesh in all respects resembling that of the 
Moorpark and ripening two weeks before that variety. July. 

Kaisha—Medium size, pale lemon colored, tinged and mottled with red next 
the sun; flesh transparent, very juicy, sugary and rich flavored, In- 
troduced from Syria. July. 

Large Early Montgamet—This is a large apricot introduced from France; fruit 
very large, compressed, of a deep orange color reddish next to the sun. 
Flesh orange yellow, with a perfumed vinous flavor and very firm. 
Ripening one week before the Royal. July. 

Oullin’s Early—This is an early variety form of the Peach Apricot, of large 
size and most delicious flavor, ripening before the Royal. July. 
Purple, or Black Apricot— Quite distinct in all respects from others; very 
much like a Plum; small, pale red, purple in the sun; flesh yellow, 
juicy and pleasant. The tree has slender, dark shoots, and small oval 
glossy foliage. It is as hardy as a Plum, and therefore, worthy of at- 

tention where the finest sorts are too tender. 


River’s Large Early—Like the Large Early, but very rich in flavor and smoother 
skin. July. 

Sardinian—This is a small Apricot but the first of the freestones to ripen. 
Skin, white, with crimson spots; flesh very juicy, sugary and agreeable 
flavor; stone very small. June. 
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St. Ambroise—This is a very large early Apricot, the size of the Moorpark and 
ten days earlier; it is compressed and slightly pointed, of a deep yellow 
color, reddish next to the sun and very smooth. Flesh juicy, rich and 
sugary; considered a valuable addition to the canning varieties. 


Turkey—Medium size, nearly round; skin deep yellow brownish orange next 
the sun; flesh yellow, firm, juicy, sweet; sub-acid flavor; ripening one 
week after the Moorpark. August: 


NECTARINES. 


Price—Two years old, 50 cents each; $30 per hundred; one year old, 35 
cents each, $25 per hundred. 
Boston—Large yellow, red cheek, sweet and peculiar flavor. Very firm and 
will bear transportation to distant markets. August. 


Downton—Large, greenish white, with a dark red cheek; tree very vigorous, 
and heavy bearer; an excellent variety for drying. August. 


Early Newington—Large, pale green, red in the sun; flesh pale red at the stone, 
juicy and rich; adheres to the stone. 


Early Violet (Violet Hative)—Medium size, yellowish-green, with a purple 
cheek; flesh pale green, melting, rich, and highly flavored; free. August. 

Elruge—Medium size; greenish-yellow, with a dark red cheek; flesh greenish- 
white, juicy and highly flavored; excellent. September. 


Hardwicke—Large, pale green, with violet red cheek; juicy, rich and high fla- 
vor; valuable for drying; tree a regular bearer. Early August. 


Late Melting—Greenish-white and red; medium quality. Very late. 

New White—Large, white, very juicy, with a rich vinous flavor; its white color 
makes it the most desirable for canning. August. 

Pitmaston Orange—Large, orange and yellow; flesh orange, rich and fine; free. 
An English sort. September. 

River’s Orange—An excellent variety, raised from Pitmaston; hardy and pro- 
lific. 

Victoria—Very large; the finest of all the English varieties, 


NECTARINES OF RECENT INTRODUCTION. 


Price, 75 cents each, 


Lord Napier—This new kind was raised in England, from the pit of a Peach; 
it is the earliest large Nectarine known; size very large, color pale cream 
with a red check, flesh melting, sugary, rich and delicious; freestone. 
July to August. 


QUINCES. 


Price—Two years old, 50 cents each, $35 per hundred; one year old, 25 
cents each, $20 per hundred. 


Apple, or Orange—Large, bright yellow; the best. August and September. 
Angers—Large, yellow; a strong-growing sort, and abundant bearer. October 
and November. 


Portugal—Very large and fine flavor, turns a fine purple or deep crimson when 
cooked. = 


Rea’s Mammoth—A very large and fine variety of the Orange Quince; a strong 
grower and productive. 
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QUINCES OF RECENT INTRODUCTION. 


Price, 75 cents each. 


Champion—Fruit very large, fair and handsome. Tree very productive, sur- 
passing any other variety in this respect, bears abundantly when young, 
flesh cooks as tender as the apple, and without hard spots or cores, 
flavor delicate, imparting an exquisite quince taste and odor to any fruit 
with which itis cooked. A great acquisition. 

The Chinese Quince—A most extraordinary fruit, oblong, of immense size, 
often weighing from two to two and one-half pounds. Growth rapid 
and distinct. 


NUT BEARING TREES—ALMONDS. 


Drake’s Seedling—Originated with Mr. Drake of Suisun, Solano County, Cal- 
ifornia, A very prolific variety of the Languedoc class; bears regular 
crops when the Languedoc fails. Price, 50 cents each. 

Hard Shell—Very hardy and will succeed where the Soft-Shell varieties do 
not bear. Shelli, hard like that of of the Apricot pit, kernel sweet. 
Price, 25 cents each. 

King’s Soft Shell—Originated in San Jose, shell very thin and soft. Tree 
bears abundantly, 35 cents each, $25 per hundred. , 

Languedoc—Large plantations have been made of this variety, all over Cali-~ 
fornia. 35 cents each, $25 per hundred. 

Pistache—Thin shell, kernel sweet and well flavored. Most esteemed in 
Provence and southern departments of France. 50 cents each. 


Sultana—Another tender shell variety, of French origin; sweet and well 
flavored. 50 cents each. i 


CHESTNUTS. 


Spanish or Italian—A magnificent tree for avenues and for shade. These are 
generally grown from seed and make handsome trees, but fruit varies 
in size and quality. 50 to 75 cents each, 

Marron Combale—A variety of the Spanish Chestnut propagated by grafting 
or budding; it bears large, sweet nuts. $1.50 each. 

Marron de Lyon—A large French variety and propagated by grafting or bud- 
ding, similar to the foregoing; a very prolific variety with large sized 
nuts. $1.50 each. 

The two preceding varieties are grown in the south of Europe. They pro- 
duce nuts the same as those imported here and sold as ‘‘ Marrones and 
Italian Chestnuts.’ 

Numbo—Originated with Samuel C. Moon, Morrisville, Bucks Co., Pa. Mr. 
Moon says the following: ‘‘Numbo is a seedling of the European 
(French or Spanish) Chestnut, which originated on this farm about 31 
years ago; the original tree is now 40 feet high, is enormously produc- 
tive and bears every year from one and a half to two and a half bushels 
of nuts. The quality of the nut is equal to that of any of the large 
Chestnuts, and when boiled or roasted they are scarcely distinguish- 
able from the American sweet Chestnuts. ‘These nuts usually retail in 
New York and Philadelphia markets at 50 cents per quart. The nuts 
ripen very early, usually before frost, and from one to two weeks before 
the native Chestnuts in the neighboring woods. The trees are perfectly 
hardy, never having been injured in the least by any of the severe 
winters during the past thirty years. Grafted trees usually commence 
to bear three to four years after grafting.” We have cultivated this 
variety the past two years, and find them the most robust and vigorous 
grower we have in the nursery. Grafted trees, $2 each. 
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Japanese Mammoth — Larger than the European Chestnut; fruit flavored like 


the ‘‘Sweet American.’”’ Trees bear quite young; hardy. Grafted 
trees, $1 each, 


ENGLISH WALNUTS. 


The cultivation of the English Walnut has been much neglected, mostly 
owing to the fact of the leaves appearing early in March, and both foliage and 
bloom liable to be destroyed by a light frost after that time. In Central Europe 
varieties are grown that are perfectly hardy, and they very seldom lose 
their fruit by frost. These varieties develop their foliage and blossoms late, 
when all danger from frost has passed. We have imported some of these 
varieties, and in our grounds we find them from three to six weeks later in 
blooming and putting forth leaves than the common English Walnut gener- 
ally grown from Los Angeles seeds. We recommend these new varieties to 
all who wish to grow walnuts. 


Praeparturien Walnut — Dwarf growing, early bearing variety, matures its 
growth well, and does not suffer from late frosts. Its leaves-and blos- 
soms appear about one month later in spring than the common English 
Walnut which often has its young growth and fruit killed by late spring 
frosts. Seedling trees, 4 to 5 feet, $1 each, $9 per doz.; 2 to 8 feet, 
75 cents each, $6 per doz. Grafted trees, $1.50 each. 

Mayette Walnut — A French variety, with large fruit of excellent sweet flavor. 
It develops its blossoms very late in spring. Seedling trees, $1 each, 
$9 per doz. Grafted.trees, $2 each, 

Chaberte Walnut — Also a variety imported from France; bears very fine ob- 
long shaped nuts of the very best flavor; trees are very productive; 
leaves and bloom are developed late in spring. Grafted trees, $2 each, 

Franquette Walnut — A variety imported from France, and cultivated largely 
in that country, as it is very productive, and bears regular crops of very 
large oblong nuts; leayes and blossoms come out late in the season, 
Grafted trees, $2 each. 

A Bijou (lurge fruited)—Nuts very large, two or three times larger than the 

\ common Walnut, and somewhat square or oblongin shape. $1.50 each. 

Late (St. Jean)—Leaves and flowers of this variety are not developed until 
all danger of frost has passed; very productive. $1.50 each. 

Walnut English, or Madeira Nut—The common variety cultivated entensively 


in Southern California; grown from selected large nuts. 25 to 50 
cents each, 


MISCELLANEOUS NUTS. 


American Black Walnut — Eastern Walnut called here. A very fine tree for 
shade and timber. Nuts witha hard shell. 25 to 50 cents each. 
California Black Walnut — A native variety and very strong grower. This 
Walnut makes excellent shade and avenue trees; the nuts have a hard 

shell. 25 to 50 cents each. 

Butter Nut—An American variety with hard shell; kernal a peculiar oily 
flavor. 50 cents each. 

Pecan Nut—A variety of the Southern States; a strong growing tree with 
Straight stem; nuts oblong and smooth and kernel sweet. Makes a 
beautiful shade tree. 50 cents each, 

Filberts, English Red Hazel—50 cents each. 


Purple-leaved—As ornamental as the Purple Beech, and the fruit quite 
as good as the Red Hizel Nut. 175 cents. 
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FIGS. 


Price—Extra size trees, $1 each; two and three years old, 50 eents each ; 
one year old, 25 cents eaeh. 


Black Ischia — Medium size, dark violet or black; very sweet. 

Black California — Large, purplish black, and very productive. 

Brown Turkey — Very large, purplish brown, and of excellent flavor. 
Smyrna — Very large, pale yellow; the best in cultivation in California. 
White Genoa — Fruit large, round; skin thin; fine flavor. 

White Marseilles — Medium size, greenish white; sweet and rich. 


White Ischia — Rather small, but one of the hardiest light-colored ones; often 
ripens its fruit on two-year old trees. ; 


Endrich — Medium, white; with a delicious white pulp. 


FIGS OF RECENT INTRODUCTION 


Price—$1 Each. 


White Adriatic — Introduced from Dalmatia; one of the choicest drying figs 
known; skin white, pulp red. 

White Dalmatian — A very fine white fig; excellent for table use or drying. 

San Pedro — A very large white fig, with adeep red pulp, and of the finest 
flavor. Ripens at the end of June; this and the two foregoing varieties 
were introduced by Mr. G. N. Milco, of Stockton, Cal.—-——--_ 

White Smyrna—Propagated from trees imported direct from Smyrna; very xy 


large, white, a good bearer and of excellent flavor. pay 
avs 


ORANGES. agentes 


Price—Extra size trees, $2.50 each; two years from graft, $1.50 each; 
one year from graft, $1.00 each. 


The following named sorts can be recommended for general cultivation, 
they having been tried in various parts of California, and are considered the 
standard varieties. 


Acapulco — A ,very large Orange ; tree a strong grower ; originated in Los 
Angeles. 

Konah — Fruit very large and fine, rather thick skin; tree bears heavy crops 
when quite young. This variety originated in Los Angeles. This and 
the foregoing sort suffered less from the severe cold this past winter 
than any other sort, except seedlings. 

Mediterranean Sweet — Introduced into this State under this name. Itisa 
foreign variety, and has become the most popular sort for general 
cultivation. ‘Tree of rather dwarfish growth, bears quite young, and 
ripens its fruit later than any other sort. 

Maltese Blood— Fruit large and fine; when fully ripe the pulp turns to a 
blood-red color. 

St. Michael — Fruit large, rather round, with a fine, excellent flavor. 


Navel — A variety from Australia ; fruit very large and nearly seedless; rather 


shy in bearing if in an exposed situation. 


Washington Navel—A variety received from Agricultural Department in \ 
Washington and supposed to be the true Bahia Orange. Fruit very 
large with smooth skin and of excellent sweet flavor. This variety is | 
considered now the finest Orange cultivated in Southern California. 
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LEMONS. 
Price—Extra size trees, $2.50 each; two years from graft, $1.50 each}; 
one year from graft, $1.00 each. 

Eureka — A California variety, very smooth and full of acid juice. 
Genoa — A fine Lemon, of which the skin is free from astringency. 


Lisbon — This variety has proved the hardiest with us. Fruit large and full 
of acid juice.’ 


Sweet Rind—Fruit very smooth, solid and full of juice, the rind sweet instead 
of bitter, 


LIMES. 


Price, $1.50 each. 


Mexican—Small and very acid. 
Persian—A large sized variety, almost like a lemon. 


JAPAN PERSIMMON. 


Price—Extra size, $1.00 each; two years from graft, 75 cents each; 
one year from graft, 50 cents each, 


This new fruit from J; apan cannot be too highly recommended for genera] 
cultivation ; nor can the fruit itself be too highly praised. Itis not only 
beautiful in appearance, but excellent in quality. In different portions of 
the State trees are already bearing this magnificent fruit, much to the delight 
of their owners. Occasional small lots make their appearance in the San 
Francisco markets, which find ready sale at high prices. 


Among — Large, round, a little flattened, orange color, 
Haycheya — Large, oblong, rich color; one of the best. 
Hayakume — This is of the largest size and of excellent quality. 
Goshonaki — Fruit flat, nedium size, and of a yellowish color, 
Kurokumo — Large, round, a little flattened at the stem. 


Seedless — Very large, oblong, pointed, high colored, often found nearly or 
quite without seeds. 


Zingi—Medium size; this ripens early and is one of the best for drying. 


Masu—This is a new variety, recently introduced. Fruit is of the largest size 
and of excellent quality, 


OLIVES. 


Little attention has been paid to the cultivation of the olive until the past 
two years, and the only variety known here up to that time by general culti- 
vators was the Old Mission or California, brought here by the Spanish Padreg 
from Mexico, and planted at the Missions. Some of these trees are still alive, 
planted nearly one hundred years ago, and mostly under bad cultivation or 
none atall. This proves the longevity and tenacity of life of the olive, and 


that once planted and rooted it will hold its own, even under adverse cir- 
cumstances, 


In the South of Europe, many varieties are propagated and particular varie- 


Some ripen their fruit 
some are suited to level, and others to mountainous 


ties are only suited to certain goils and locations. 
early, and others late; 
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land. Four years ago we imported a number of varieties, and we have propa- 
gated the following sorts and offer them for the first time. The descriptions 
we give are those received with the trees. Some of the trees we offer bore 
fruit when only eighteen inches high, and on some the fruit was fully matured 
by November Ist. Grafted trees, $2 each. 


Olea Rubra (Caillon)—Very vigorous in its production of wood and fruit. 

Medium size fruit, gives a first quality oil, in fact, preferable to all 
others. The fruit when pickled green must be salted; can also be 
pickled when ripe. 


Olea Atrovialacea (Brun)—Vigorous, oil first quality according to soil. Good 
sized olives. It is preserved in France when over ripe and black, and 
dried in the sun. Culled in Southern France, Fachonille. 


Olea Uvaria (Rapugnier)—Very fertile, large fruit, oil extra quality, fruit pick- 
les green. 
Olea Columballa (Figaniere) —Very fertile, rich in oil. 


Olea Pendulina (Boussalu)—Fertile, extra fine oil; medium size fruit; to be 
pickled green. 

Olea Rufa (Becu)—Very fertile, large round olives; produces much oil of 
good quality. 

Olea Nigerina ( Rapugon) —Very fertile, very fine oil and medium size fruit. 


Olea Oblonga (Figaniere)—Fertile, long oval fruit, good quality oil. 


Olea Polymorpha (Pleureur de grasse)—Very fertile, fine size fruit, first qual- 
ity oil. 


Olea Macrocarpe ( Belgentier)—Fertile, large oval fruit; only for pickles, its 
oil is not good quality. 

Olea Precox (Repugnier)—Very fertile, medium oval fruit; oil extra first 
quality. 

Olea Regalis ( Ronde de Languedoc)—Fertile, round shape and large fruit; only 
for pickles; oil of third quality. 


California or Mission Olive—This variety, cultivated at the Old Missions, pro- 
duces a very fine oil; fruit of medium size, and matures late. 50 cents 
to $1 each. 


Italian Olive (Picholine)—This variety was introduced into California some ten 
years ago from Italy, and has proved a hardy variety; fruit rather small. 
It produces the finest grade of oil and pickles in Italy. 50 cents to 

$1 each. 


MULBERRIES. 


Downing’s Everbearing—Fruit large, blue black, flesh juicy, rich, sugary with 
a sprightly vinous flavor. Tree vigorous grower and productive. 5c. 


New American—Fruit of the largest size, black, delicious flavor; an attractive 
lawn tree, with very large leaves, of rapid growth, hardy. 75 cents. 


Persian or English ( Morus Nigra)—This produces the best fruit of all Mul- 
berries; it is a middle size tree, a native of Persia, and extensively cul- 
tivated in the south of Europe, where it is brought to market and used 
for coloring wine. Fruit, large, black, one to one and a half inches 
long, with a fine aromatic flavor and abundant sub-acid juice, Fruit 
may be gathered from the same tree from July to October; a good sub- 


stitute for blackberries and raspberries in dry soils where berries will 
not succeed. 75 cents each. 
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Russian—Brought to notice by the planting of them by the Mennonite colo- 
nists of the Northwest; the timber is desirable for fuel, is the finest for 
cabinet work, and fence posts made from it are exceedingly durable ; 
valuable for its fruit which is ag large as a Kittatiny Blackberry, and 
produces abundantly every year. 50 to 75 cents, 


White—( Morus Alba). Italian—( Morus Multicaulis) . 
Japanese—( Morus Japonica). “ 


The leaves of the last three sorts are used for feeding silk worms. Fruit 
of little value. 25 to 50 cents each. 


MISCELLANEOUS FRUITS. 


Guava, Purple Fruited—A most useful and handsome shrub. 450 cents. 
Hovenia Dulcis—A new fruit from Japan; bears bunches of sweet berries of 
an excellent sweet flavor. $1.00. 


Loquat (Japan Medlar)—This is an ornamental tree with large evergreen 
leaves, bearing bunches of yellow fruit, the size of a small plum, with 


a very rich, sugary and vinous flavor when fully ripe. Fruit matures 
in Spring. $1.00 each. 


Medlar, Nottingham—Medium size, but excellent flavor. This fruit should be 


gathered when full-grown, but kept till quite soft before being used. 75c. 
Papaw (Annona Triloba) —$1.00. 


Persimmon, American—50 cents. 

Persimmon, Italian—Bears a fruit like a large cherry; makes a handsome shade 
tree, and holds its leaves until late; very ornamental. 75 cents. 

Pomegranate —Sweet Fruited, very large, and ripens early; 50 cents each. 


Pomegranate—Sub-acid Fruited, with an acid pulp; ripens late, and will 
remain on the tree until midwinter. 50 cents each. 


FOREIGN GRAPES. 
Price—25 cents each; $1.00 per dozen; $4.00 per hundred. 
Barbarosa—An Italian Grape; berries good sized, oblong red; excellent table 
grape, also good for wine. 


Black Ferrar—One of the latest and most firm grapes known, will keep until 
February. 


Black Hamburg—Berries and bunches large. This is the best 
ral cultivation; succeeds almost everywhere, 


Black Malvoisie—Bunches large and long; good for wine and table use. 


grape for gene- 


Black Morocco—Berries large, oval, very late, and keeps well, 


California or Mission—The well-known grape, very hardy, good for wine and 
table. At one time very popular, but now other sorts are preferred. 

Emperor—Large, rose-colored oval berries; ripens late, and well suited for 
distant transportation. 

Flame Tokay—Bunches and berries very large, firm and sweet; valuable for 
market. 

Golden Chasselas—Berries and bunches large; amber color when ripe; 
able for table and wine. 


Museatello Gordo Blanco—A grape much like the Muscat of Alexandria, but 
with smaller seeds and thinner skin, The vine is more thrifty, and 


the wood of a more reddish color; the best raisins are made of this 
variety. 


valu- 
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Purple Damascus—A splendid late grape, requires a warm location to mature 
well. 


Rose of Peru—Very large bunches, berries roundish, brownish-black, valu- 
able for market; one of the best. 


Sultana—Long, compact bunches, berries amber-colored, seedless, and make 
fine currants. 

Verdel, White—An Italian grape, bunches very large, berries greenish-white, 
with a thick bloom; profitable for market. Succeeds well here. 

White Frontignan—Berries set very close, with a rich, musky flavor. 


White Muscat of Alexandria ( Muscat)—Bunches large, berries large, oval, pale 
amber, sweet and rich, fine muscat flavor; a good raisin grape; one 
of the best. 


White Sweetwater—The first good early grape. 


NEW AND RARE VARIETIES OF FOREIGN GRAPES. 


Price—25 cents each; $2.00 per dozen, except where noted, 


Black Portugal—An excellent late variety, berries large oval; skin rather thick, 
yet black with a blue bloom; flesh tender and juicy. 


Black Corinth—-Large, long, loose bunches, slightly shouldered, berries dark 
purple; very productive. 


Bowood Muscat—Berries and bunches large; pale amber; strong Muscat 
flavor. 

Cannon Hall Muscat—Berries large, roundish, oval, whitish, juicy, rich 
requires special care to grow it well. 


Chassalas Musque—The highest flavored Chassalas ; berries middle size, 
round ; skin thin, yellowish white ; tender, with abundant juice of a 
rich musky flavor. 


Cornichon (Lady’s Finger)—Large black berries, with a heavy bloom, very 
strong, tapering on both ends; flesh firm and pleasant flavor. A desir- 
able variety for shipping and market. Ripen late. 


Fia Zagos—A large white grape; in some places valuable for raisins. 


Golden Hamburgh—Bunches large, somewhat loose; berries large; skin thin, 
rich yellow; flesh tender, juicy, rich and sweet. 

Huasco—A new grape imported from Chili, where it is extensively cultivated 
and the Huasco Raisin is made from it. Bunches, medium to large; 
berries large, oval and light colored. 50 cents each. 


Larga Bloom—A variety lately imported from Spain. 

Malaga Raisin—An excellent grape for raisins and table. 

Muscat Hamburgh—A grape resembling Black Hamburgh, but with a rich 
Muscat flavor. 

Muscat Rouge—Berries long and large, pale red covered with grayish bloom, 
with a strong muscat flavor. 

Palestine—Bunches enormous; berries oval, large and white. 


Trentham Black—Bunches large; berries above medium, oval; skin tough, jet 
black; flesh melting, juicy, rich, sugary, vinous. 


Violet Chasselas—Bunches medium, berries round, pale red; pleasant and 
sweet, an early table grape. 


White Corinth—Bunches long and loose; berries small and free from seeds; 
makes fine currants. 
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White Lisbon—This is the Portugal grape of commerce which is so largely 
exported all over the world in jars. Itis not a high flavored, but very 
showy grape, and will hang a long time on the vines after maturity. 


Zante Currant—Bunches long and loose, berries very small and free from seeds; 
this is the best variety to make currants in the coast counties. 


FOREIGN WINE GRAPES. 


Price—Rooted Vines of Charbono, Mission Trousseau and Zinfindal, 
$4 per Hundred, $25 per Thousand, 
Burger, Black Burgundy, Carignan Carbenet, Grenache, Grey Riesling, 
Gutedel, Matero, Rhein Riesling, Teinturier. $6 per hundred. 


Cuttings of the above varieties from the Santa Cruz Mountains can be 
furnished for vineyards. Orders should be sentin before January Ist. Prices 
will be given on receipt of list of varieties and quantities wanted. 


Burger—A German variety, produces a light white wine; bears immense crops. 


Black Burgundy—Bunches small, berries round, black; produces claret of good 
quality. 


Carignan—Bunches similar to Matero; berries oblong, black; produces heavy 
crops and a highly colored good wine. 


Carbenet—Bunches medium size; berries round, black; excellent wine grape, 
is rather a shy bearer in some localities. 


Charbono—One of the hardiest of wine grapes; bunches large, long; berries 
round, black; a heavy bearer and excellent brandy and wine grape. 


Grenache—A strong growing variety; bunches conical, rather loose; berries 
blueish black; wine excellent but requires age. 


Grey Riesling (Chauche Gris)—Bunches medium size; berries roundish, grey- 
ish green; yield an excellent white wine of the finest quality. 


Gutedel—Bunches medium; berries firm, white; good for wine and table. A 
German variety. 


Matero—Bunches good size, conical, well filled with round black berries. 


Produces a dark colored wine, which improves by age. One of the best 
wine grapes. : 


Mission or California—Bunches large and very loose; berries round, purplish 
black, with a thick bloom. Yields a heavy wine, rich in alcohol, used 
for blending with other sorts. 


Riesling, Rheine Riesling—Bunches of medium size, compact; berries round, 
golden colored; an excellent wine grape, producing the Riesling Wine. 


Teinturier—Bunches full and close; berries round, black, full of colored juice; 
wine chiefly used for coloring others. 


Trousseau—Bunches elongated, cylindrical, medium sized; berries black, with 
thick bloom; a very strong grower, yields a dark colored wine of the 
best quality for flavor and bouquet. 

Zinfindal—Bunch very compact and shouldered; berries large, round, dark 


purple, heavy bloom. Probably the best Claret Wine Grape for general 
cultivation in California; adapts itself to all climates. 
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RESISTANT VINES. 


California Seedlings, $3 per hundred, $15 per thousand; Riparia Seed- 
lings, $3 per hundred, $15 per thousand; Riparia Rooted 
Vines, $4 per hundred, $25 per thousand, 


Vines grown on seedling and wild stock are considered the only safeguard 
to make vineyards permanent and long lived ; they grow more vigorous and 
rapid when grafted on wild stock than if on their own roots, Vineyards 
grafted in California during the past four years have shown the adaptability 
of the Wild Grapes for the Foreign Varieties of Grapes, and fully resistant 
to phylloxera, the great underground enemy of the vine. 


AMERICAN GRAPE VINES. 


This class of Grapes can be recommended for such localities where the 
severe winters, late and early frosts, prevent the finer foreign varieties from 
coming to perfection. These are, also, better suited for arbor and trellis 
growing, as they are naturally inclined to climb on trees and make very large 
and long shoots during the summer season. They all have a peculiar musky 
flavor. The American vines have come more to the attention of the Califor- 
nia wine-grower since the advent of the phylloxera in some of the oldest 
vineyards. They are resistant to the ravages of this pest, and at the same 
time produce good wine. Lenoir, Cynthiana, Cunningham, Norton’s Virginia 
and others that produce a good wine are now under trial by some of the 
leading vine growers, and promise very favorably. 


Aminia (Rogers No. 39)—As early as Hartford, and twice as good in quality; 
bunch medium; berry medium, black with blue bloom; juicy, sweet 
and sprightly; tender pulp; good grower and productive. 50 cents. 

Agawam—Bunches large; very large red berries; fine aromatic flavor. 25 
cents each. 

Barry—Berries large, roundish, black; delicate, sweet and tender. 25 cents. 

Brant—Bunches long; berry black, round, with a blue bloom; juicy brisk and 
vinous. A very early grape, and periectly hardy. 50 cents. 

Catawba—Large, coppery-red berries, with a rich, vinous, musky flavor. 
25 cents each, $2.00 per doz. 

Concord—Large, black berries, covered with a fine bloom; ripens early. 
25 cents each, $2.00 per doz. 

Cornucopia—A seedling of Clinton, crossed with Black St. Peter; bunch 
large, shouldered, very compact; berry medium, black, juicy, rich and 
productive. 50 cents. 

Cunningham—A southern grape; bunch compact, medium long; berries small, 
purple, brownish-black; juicy and vinous. Wine a very strong grower, 
healthy and productive. In southern France it is considered one of 
the most valuable American Grapes for wine, where it is equal to their 
own favorite varieties. 50 cents. 

Cynthiana—Originated in Arkansas, bunches medium size; berries medium, 
round, black with blue bloom; sweet, spicy; makes a fine red wine. 
75 cents. 

Delaware—Bunches and berries small; the finest flavored American grape. 
50 cents. 

Devereux (Lincoln)-—A Southern grape, belonging to the same class as Herbe- 
mont and Cunningham, producing a White wine of exquisite flavor. 
Bunches long, loose; berries black. 50 cents. 
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Diana—Pale red colored berries, of a very sweet, somewhat strong, musky 
flavor. 25 cents each, $2 per doz. 

Duchess—Bunches large, berries medium, roundish, pale greenish yellow; 
flesh tender, free from pulp, juicy, sweet, spicy, rich, and of excellent 
quality. $1. 

Elvira—Originated with Mr. Jacob Rommel, Morrison, Mo., and seems to sue- 
ceed wherever grown; one of the best and most reliable table and wine 
grapes, and so hardy that it will endure the coldest winters without 
flinching; bunch medium; very compact; berries medium; greenish bal 4 
white, sometimes with faint amber tinge in the sun; transparent; thin i 
skin, without pulp, very sweet and juicy; makes a very fine white wine, 
resembling Riesling; very productive. 25 cents. 

Essex—Large, black, very tender and sweet, with a high, aromatic flavor. 50 
cents. 

Goethe—Very large berries, of a yellowish green color; sweet and very deli- 
cious. 75 cents. 

Hartford Prolific—Bunches rather large; berries large, globular, color almost 
black, covered with a beautiful bloom; flesh sweet and juicy. Ripens 
two weeks before the Isabella; valuable for its hardiness, abundant 
bearing and early maturity. 50 cents. 

Herbemont—Bunches very large and compact; berries below medium; dark 
blue, juicy, sweet and rich. 50 cents. 


lona—Medium size, red berries, of excellent high flavor. 50 cents. 


Isabella—A strong growing variety, well adapted for arbors; berries dark pur- 
ple, with a rich, musky flavor. 25 cents each, $2 per doz. 

Lady Washington—Is rapidly becoming popular. Bunches very large, shoul- 
dered, deep yellow, sometimes tinged with pink; flesh soft, tender, 
sweet and juicy; vine hardy and healthy; veryjhandsome and showy. $1. 

Lenoir (Jacques)—A Southern grape from Lenoir County, North Carolina. 
Bunches medium to large, shouldered; berries small, round, dark blu- 
ish purple; juicy, sweet and vinous. This variety has been largely 
planted in France for the past ten years, owing to the good quality of its 
wine and for its phylloxera resisting roots. 50 cents each, $4. per doz. 

Massasoit—A fine early grape, yery tender and sweet. 50 cents. 


Martha—Berries greenish white; when fully ripe, pale yellow; very sweet and 
vinous flavor, 75 cents. 


Missouri Riesling—Bunches medium, compact; berries greenish white; very 
juicy, sweet, of fine quality, making an exquisite white wine. 50 cents. 


Moore’s Early—A new, very early grape, ripening two weeks before the Con- 
cord. Bunches large; berries large, round, black, with a heavy blue 
bloom; quality good; vine hardy and productive. Especially valuable ‘ 
for its earliness. 75 cents. 
Pocklington—New and highly recommended; a seedling of Concord; strong 
grower; bunches very large, compact; berries large, round, light yel- 
low; juicy, sweet, and ripens early. 75 cents. 
Rebecca—This is one of the finest American grapes, with white berries of a 
fine and delicious flavor. 75 cents. 


Salem—Bunches large, compact; berries large, round, flesh tender, juicy 
and sweet, in quality one of the best. $1. 

Taylor—Bunches small but very compact; berries small, round, white to pale 
amber; sweet and without pulp; vigorous grower and very hardy, 25c 

Triumph—A hybrid between Concord and White Chasselas. Bunch large 
berries round, medium, yellow; sweet and juicy, highly flavored. $1, 


Wilder—Large black berries, juicy, rich, pleasant and sweet; a very strong 
grower. 650 cents. 
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CURRANTS. 


25 cents each; 1.50 per dozen; $6 per hundred. 
Except: where noted. 


Black Naples—Borries large and black; esteemed by many for jellies. 
Cherry—Very large deep red; bunches short; vigorous and productive; the 
variety so extensively grown for the market. 


Fay’s Prolific—A new variety equal in size, better in flavor and with much 
less acid than the Cherry Currant. Bunches very large and long, 
claimed to be the most productive currant. 75 cents each. 


Fertile de Palluau—Bunches large, very productive; vigorous growers. 


La Versailles—A variety from France. A very vigorous grower, with large, 
coarse foliage, very productive; fruit of the largest size, dark red, ber- 
ries resembling the Cherry Currant, but bunches longer. 


Lee’s Black Prolific—Claimed to be the largest in berry and bunches, and best 
in quality and productiveness of any black variety yet introduced. 50 
cents each. 


Red Gondouin—Vigorous grower; very productive. 
White Dutch—An old well-known variety, and very productive. 


White Grape—Very large, yellowish white, sweet, or very mild acid; excellent 
quality and valuable for the table. The finest of the white sorts. 


GOOSEBERRIES—AMERICAN. 


25 cents each; $2 per dozen. 


Downing—Upright grower; very vigorous and productive; fruit larger than 
Houghton; whitish green flesh; soft, very juicy and good. The best 
for family use and very profitable for market. 


Houghton’s Seedling—Very vigorous grower and free from mildew; medium 
size and very produetive. 


Mountain Seedling—Fruit as large as some of the English varieties. 


Smith’s Improved —A seedling from Houghton; fruit larger and planta stronger 
grower than the parent; light green; sweet and excellent; very produc- 
tive. 


GOOSEBERRIES—ENGLISH. 


25 cents each; $2.50 per dozen; extra size plants 50 cents each. 


Crown Bob—Very large; skin thin, hairy, bright red; flavor first-rate. 


White Smith—Fruit large, roundish, oblong, downy; flavor excellent. This 
variety is less liable to mildew than any other English G2oseberry. 


Champion—A new variety received from Oregon, where it originated. Fruit 
large, round; an immense bearer and entirely free from mildew. 


Berkeley (Dwinelle, Kelsey, New French)—Under all these names this variety 
has been introduced here; undoubtedly an old English variety under a 
new name. Fruit large, greenish white, oblong; a heavy bearer, and 

in some localities not liable to mildew. 


Desoriptive Caratoaue or F'rurr Tress. 


BLACKBERRIES. 


Crandall’s Early—Intreduced from Texas by Dr. Crandall, of Auburn, Califor- 
nia. Large, firm and very good flavor. It ripens fully two weeks before 
any other sort, and continues through the whole Blackberry season, 
25 cents each, $2.00 per doz. 

Dorchester—An old, excellent variety; large, very sweet and ripening early. 
Very hardy and vigorous. 75 cents per doz, 

Lawton—Fruit large; ripens late, and very productive. 75 eents per doz. 

Kittatinny—A very large and delicious kind; the only variety now planted in 
Santa Clara County by those that grow them for market. 75 cents per 
dozen, $3.00 per hundred. 

Snyder—Fruit medium size and good flavor; very hardy. $1.00 per doz. 

Wilson’s Early—Fruit large; one of the earliest; succeeds only in certain 
localities. $1.50 per doz. 


RASPBERRIES. 


50 cents per dozen; $3 per hundred, except where noted. 


Belle de Palluau—A new variety from France; large, red andfine. $1 per doz. 

Delaware—A new variety; large, bright red berries; flesh jirm and good. 

Fastolfi—Large, of a purplish color; very hardy and productive. 

Franconia—Fruit very large, of a purplish red, rather darker than the red 
Antwerp or Fastolff ; canes very strong and productive. 

Herstine—Fruit large, oblong, crimson and very fine flavor; excellent for home 
use or market. 

Large-Fruited Monthly—A large red, good fruit; canes long and slender; one 
of the earliest to ripen and if watered during the summer will bear 
continually. 

Mereville des Quatre Saisons—A French ever-bearing variety; large bright red 
berries. 

Naomi —Fine large red berries, and if irrigated during summer will produce 
continually from the young canes. 


Queen of the Market (Cuthbert)—This is the most promising Raspberry. Fruit 
large, of a bright crimson color; being quite firm, it stands shipping to 
distant markets as well as any other Raspberry. 


Reliance—A new variety, that is quite hardy and makes but few suckers; fruit 
dark red or crimson, and of good quality; well suited for such localities 
where the more tender varieties do not succeed. 


Red Antwerp (Znglish)—This is an old standard variety, and there are many 
acres of it in cultivation in Santa Clara County. 


Turner—This is much cultivated in the Western States; it is very hardy and 


vigorous. 
Yellow Antwerp—Fruit pale yellow, sweet and rich. 


Yellow Canada—A very strong growing variety, with yellow fruit, and bears 
continually through the season. 


BLACK CAP VARIETIES. 


$1 Per Dozen, 


Doolittle Black Cap—Fruit black, rich, fine flavor, and very early. 

Gregg—A new black Raspberry, one-half larger than Mammoth Cluster. 
Mammoth Cluster—Large, productive and strong grower. 

Davison’s Thornless—An early variety of the Black Cap, canes without thorns 


Desorrprive CaraLoeve or Frurr TREES. 31 


STRAWBERRIES. 


From November to February I can furnish large quantities of plants, and 
will give special rates to those that wish to buy by the thousand or ten thou- 
sand. Plants will be sent by mail at the dozen rate and at the hundred rate, 
by adding 25 cents more for each fifty plants. 


Not less than one dollar’s worth sent in one order. 


Captain Jack—Very productive, bears heavy crops of medium sized berries; 
succeeds best on heavy soil. 50 cents per doz., $2 per hundred. 
Colonel Cheney—This variety is coming into favor as a market berry; is a good 
grower and heavy bearer; its berries are more perfect if planted close 

to another variety. 50 cents per doz., $2 per hundred. 

Glendale—A new late variety, one that is vigorous, hardy and prolific; berries 
are long, tapering, and of a bright scarlet color; flavor rich, pleasantly 
sub-acid, with much of the flavor of the wild berry. $1 per doz., $3 
per hundred, 

Jersey Queen—This is a queenly berry in truth; very large and beautiful; very 
firm and of superior quality; it ripens late and continues for a long 
time. Plants very healthy growers and produce large crops. $1 per doz. 


Longworth’s Prolific—This has held’its ground as the best market berry until 
lately, being superseded by the newer sorts; on heavy soil it is still 
a profitable variety. 50 cents per dozen, $2 per hundred. 

Manchester—A new variety, large size, scarlet; Flesh pink, firm with a rich 
sub-acid juice, and a decided aromatic flavor; a very vigorous grower 
and very productive. $1 per dozen. 

Miners’ Great Prolific—Berries large, deep crimson, of a rich aromatic flavor 
and firm; ripens late and holds out until very late; plants are very 
vigorous growers, with large, clean foliage. 50 cents per dozen, $2 per 
hundred. 

Monarch of the West—Large in size, color bright red, showy; plants very vig- 
orous with large foliage; by fair attention berries often measure six 
inches in circumference. This variety has been planted largely for 
market. 50 cents per dozen, $2 per hundred. 


Sharpless—This new variety is considered the best and largest of all the newer 
sorts in the Eastern States; berries have been exhibited that measured 
seven inches in circumference. 50 cents per dozen, $2 per hundred. 


Triomph de Grand—This old favorite is of the finest flavor; requires a rich, 
heavy soil and high culture to bring it to perfection. 50 cents per 
dozen, $2 per hundred, 


ESCULENT ROOTS. 


Asparagus, Argenteuil (or French)—$5 per hundred. 

oe Conover’s Colossal—$2 per hundred. 
Rhubarb Linnasus—The best. 25 cents each, $2.50 per dozen. 
Hop Roots—50 cents per dozen. 

rs male plants—25 cents each. 


TROPICAL FRUITS AND PLANTS. 


Banana Cavendishii—$2. Date Palm—$1.50 to $2.50, 
Coffee—$1.50. Tea—$1. 
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For Ornamental Trees, Shrubs, Roses, Greenhouse and Bedding 
Plants, see DESCRIPTIVE CATALOGUE, which will 
be mailed on receipt of a four cent stamp. 
To all our old customers free. 


BINS 


NUMBER OF TREES OR PLANTS ON AN ACRE AT GIVEN DISTANCES APART. 


Distances No. of | Distances No. of 
Apart each way. Plants. | Apart each way. Plants. 
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